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Shrimp Is
Added to
This Omelet

Want to try something dif-
ferent for dinner? Make this
Shrimp Omelet, Chinese
style.

SHRIMP OMELET,
CHINESE STYLE
10 large dried mushrooms
4 fresh water chestnuts
2/3 Ib. tiny uncooked
shrimps
Peanut oil
/3 cups finely shredded
bamboo shoots
2ths. Sona Soy sauce
% tsp. salt
8 emall green onions,
finely diced
1 small stalk celery,
finely diced
8 eggs
1 the. water

80ak mushrooms 15 min-
utes in cold water to cover.
Wash well in running water
and squeeze dry with hande.
Slice fine.

Peel water
wash and shred.

Wash shrimp well; saute 2
minutes in 4 tbs. very hot
peanut oil stirring constant-
ly. Add mushrooms, bamboo
ghoots, Sona Soy sauce, and

chestnuts;

salt.  Mix well. Heat
throughly about 2 min-
utes.

Add finely diced onion,
celery and water chestnuts.
Heat 3 minutes, stirring
eonztantly. Cool slightly

Beat eggs and water with
fork until foamy. Add
shrimp mixture, Fry quick-
ly in individual omélets (2/3
eup mixture each), using
Just endugh peanut oil to
cover bottom of frying pan
for each and frying until
golden brown. Turn once.
Serve at once with Chinese
Brown Sauce. Makes 12
omelets; serves 6.

CHINESE BROWN
SAUCE

1% tbs. flour

1 ths. sugar

% tsp. salt

1 ths. Sona Soy Sauce
1/3 cup water

Combine flour, sugar, and
salt: add Sona soy sauce
and water; blend thorough-
1y Cook 3 minutes or until
slightly thickened, stirring
eonstantly. Makes about 1/3
eup of sauce.

PRESERVE FLAVOR

To preserve flavor and
food value in vegetables,
cook in a covered pan with a
tight - fitting lid in just
enough boiling water to pre-
vent scorching. Cook until
just tender.
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RICH WALNUT LOAF can be made and served

any time of the year. Serve it with hot mulled wine,
sparkling punch, fruit juice, tea or coliee. The cake

doesn't need any frosting

or topping, but, of course,

you may add one if you like.

LOAF CAKE
ANY TIME O

Here is a new loaf cake
that's crunchy with walnuts,
rich in flavor with candied
cherries and orange peel,

RICH WALNUT 1OAF

1 cup California walnuts
13 cup candied cherries
1% cups sifted all-purpose

flour

% cup granulated sugar
1%3 tep. baking powder

1 tsp. salt

4 tsp. cardamom

12 tep. dried orange or

lemon peel
cup soft shortening
cup undiluted evaporated

milk
tsp. vanilla
1 egg

Chop walnuts fine. Chop

-

cherries. Prepare a loaf pan,
81:x115x2 inches by lining
with & double thickness of
greased heavy brown paper.

Resift flour with sugar, bak
ing powder, salt, cardamom
and dried orange or lemon
peel into mixing bowl. Add
shortening, milk, vanilla
and egg "y

Beat at med speed,

IS POPULAR
F THE YEAR

Remove cake from oven,
lee stand 10 minutes, then
lift from pan and cool on
wire rack. Remove paper
lining from cake when cold.
Wrap anfl ztore overnight
before slicing. Makes 1 loaf.

JANUARY IDEAS

for COOKING
WITH BEER!

BEER BUTTERMILK
PANCAKES
3 egus
1 cup buttermilk
'3 cup beer
13 cup sour cream
2 thep. melted butter
1% cups buttermilk pancake
mix

Beat eggs slightly; beat
in buttermilk, beer, sour
cream, and melted butter.
Add pancake mix, beat un-
til almost smooth. Spoon
into saucer-size circles on
medium-hot ungreased grid-
dle. Good with strawberry
preserves or applesauce top-
ping. .

VERSATILE ICE CREAM
Iee cream floats, milk
shakes, sodas and cones
make excellent mid-after-

noon and before bedtime
snacks

0rab & pear......

This is the way kids everywhers
like to eat sweet juicy winter pears,
What a lunch box treat! Serve
Pears, s|ic88"With nippy cheese in

scraping bottom and sides of
bowl frequently, for three
minutes, Stir in walnuts and
cherries by hand. Turn bat-
ter into prepared pan.
Bake slightly below oven
center at 325 degrees for
about one hour and 10 min-
utes or until cake tests done.

a sop fash.
ion, too.

Pears this year are swestsr,
Juicier than ever. Look for Anjou,
Bosc and Comice Pears at your
favorite market. Wouldn't a sweet
fresh pear taste great right now?
Be a kid again—grab a pear and
bite in!
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We'll pay you 50c for trying Cosmopolitan's new
pan roast, Just send us the “Inspected” circle,
cut from the lid. We'll send you 50c in cash, Clip ¢y
this coupon end mail it with dn}o to:

Cosmopolitan Foods, P.0, Box 3024, Mod«sto, Calif.
rane eI THIS COUPONL LS.

TURKEY...TONIGHT!

1t you still think an old-fashioned turkey dinner means hours in the kitchen, try
Cosmopolitan's new Boneless ‘lurkey Roast, in its own oven-ready foil pan: Just pop
it in the oven and cook as directed. You'll have enough juicy, easy-to-slice turkey
meat to garve 6 to 8 people, Keep several in your freezer for unexpected company,
buffet dining, quick 'n easy family meals, Choice of all-white or white and datk meat.
Woo busy to cook tonight? Then serve a turkey dinner from Cosmopolitan!

osmopolitar.
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SEVEN MAGIC SALE DAYS — THURSDAY-WEDNESDAY, JANUARY' 27. TH

NEW FROM PROCTOR & GAMBLE “ 1 DIGES

&t 1 4 /
DETERGENT ﬁﬁ:%;i{b 4

5=
giant save
size ¢ 20c
Inel, 10¢ off
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GOLDEN CREME i
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Cake Mi:

Whols, A goed little extra tucked into school lunches. 22 oz, jar LYDIA GRAY

Libby’s Sweet Pickles 49° EACIAL :f
Frash ecean and fresh-water fish flaver that cats go forl & on can %

Petuna Cat Food 10 Q-_’ TISSUE

KiHy Kare. Abserbs moisture and edet in kitly's bex,  10-Ib. pkg. )( 200
Cat Litter \ 39* 11 2aly I °¢ 4
issues 2

Keeps moisture and flavor in, Wraps all your leftavers. 78 4. roll stsacied Salack

G.P. Wax Paper 19

Frozen Foods
REGULAR SIZE T —

ALL BRANDS |
CIGARETTES

carton
plus tax
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KENNAWAY 868 PROOF
IMPORTED SCOTCH

Distilled -and

, United Kingdom ’49' iden

bottled in the
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VINTAGE DATED, IMPORTED WINE

GERMAN I.Ill'uu/'ﬁ‘llﬂ.
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fifth in

case of 12-$10.400 B Lol

Whipped cream in a chocelate cake rell. Reg. 796

Chocolate Cream Roll ~ ¢9¢
Like grandma used to make, Reg. 39%¢

1-Ib. Egg Bread 3c
Rich, flaky pastry, Tasty cinnamon flavor, Reg. 42¢
Cinnamon Rolls 6 36¢
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